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COLLAPSIBLE FOOD CONTAINER 

FIELD OF THE INVENTION 

The present disclosure relates to a food container config 
ured to collapse for storage. 

BACKGROUND OF INVENTION 

Containers for food storage may include various corruga 
tions, hinges and accordion-like shapes that allow Such con 
tainers to collapse for storage. However, such containers Suf 
fer from a series of limitations. For example, such containers 
typically lack structural strength and aesthetic appeal. More 
over, the various hinges and corrugations block the view of 
the user trying to view the contents of the food container. In 
addition, food may become jammed and trapped within the 
various hinges and corrugations, which may be difficult to 
remove, and may discourage use of the food container for 
Sticky foods. 

In addition, collapsible containers known in the art are 
typically molded in parts and then assembled together 
mechanically after molding. These assembly steps add to the 
expense of the containers. In addition, the assembly steps 
often produce creases in the containers that can trap food, and 
also decrease the structural strength of the containers. 

It is thus desirable to produce a container for food storage 
that is able to collapse without use of these corrugations, 
hinges and accordion-like shapes, and is constructed in a 
simpler and more efficient manner. 

SUMMARY OF THE INVENTION 

Aspects of the present specification disclose a collapsible 
food container configured to collapse from a raised position 
to a collapsed position. The food container in the raised posi 
tion is configured to retain food. The food container in the 
collapsed position is collapsed for storage. 
The food container includes a wall portion that is config 

ured to bend to move the food container from the raised 
position to the collapsed position. An outer Surface of the wall 
portion has a Substantially smooth shape, without any 
creases, ridges, or grooves therein. Thus, the wall portion 
bends from the raised position to the collapsed position with 
out any evident hinges defined in the outer surface. The food 
container retains its structural strength, yet also allows its 
contents to be clearly visible through the smooth outer surface 
of the wall portion. 
The food container may be manufactured such that the wall 

portion is molded integral with a base portion of the container. 
The integral mold reduces assembly costs of the food con 
tainer and enhances the strength of the container. The integral 
mold also reduces joints in the interior of the container that 
may trap food. 

BRIEF DESCRIPTION OF THE DRAWINGS 

Features and advantages of the present invention will 
become appreciated as the same become better understood 
with reference to the specification, claims, and appended 
drawings wherein: 

FIG. 1 illustrates a perspective view of a collapsible food 
container according to an embodiment of the present appli 
cation. 

FIG. 2 illustrates a side view of the collapsible food con 
tainer that is shown in FIG. 1. 
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FIG. 3 illustrates a cross sectional view of the collapsible 

food container that is shown in FIG. 1. 
FIG. 4 illustrates a top view of the collapsible food con 

tainer that is shown in FIG. 1. 
FIG. 5 illustrates a perspective view of the collapsible food 

container of FIG. 1, in a collapsed position. 
FIG. 6 illustrates a top view of the collapsible food con 

tainer of FIG. 5, in the position shown in FIG. 5. 
FIG. 7 illustrates a side view of the collapsible food con 

tainer of FIG. 5, in the position shown in FIG. 5. 
FIG. 8 illustrates a cross sectional view of the collapsible 

food container of FIG. 5, in the position shown in FIG. 5. 
FIG. 9 illustrates a top perspective view of a lid according 

to an embodiment of the present application. 
FIG. 10 illustrates a bottom perspective view of the lid that 

is shown in FIG. 9. 
FIG. 11 illustrates a perspective view of the vent plug that 

is shown in FIG. 9. 
FIG. 12 illustrates a side view of the lid that is shown in 

FIG. 9. 
FIG. 13 illustrates a cross sectional view of the lid that is 

shown in FIG. 9. 
FIG. 14 illustrates a cut away view of the lid shown in FIG. 

9 upon the collapsible food container shown in FIG. 1. 
FIG. 15 illustrates a top view of a collapsible food con 

tainer according to an embodiment of the present application. 
FIG. 16 illustrates a cross sectional view of the collapsible 

food container that is shown in FIG. 15. 
FIG. 17 illustrates a perspective view of the collapsible 

food container that is shown in FIG. 15. 
FIG. 18 illustrates a top view of a collapsible food con 

tainer according to an embodiment of the present application. 
FIG. 19 illustrates a cross sectional view of the collapsible 

food container that is shown in FIG. 18. 
FIG. 20 illustrates a perspective view of the collapsible 

food container that is shown in FIG. 18. 

DETAILED DESCRIPTION OF THE PREFERRED 
EMBODIMENTS 

FIG. 1 illustrates a perspective view of a collapsible food 
container 10 configured to collapse from a raised position, or 
first position, in which the container 10 is configured to retain 
food, to a collapsed position, or second position, in which the 
container 10 is collapsed for storage. 
The collapsible food container 10 includes a base portion 

12, a wall portion 14 and a rim 16. The base portion 12 forms 
the bottom of the food container 10. The base portion 12 is 
configured to stand upon a Support Surface to allow the food 
container 10 to rest upon the support surface. The base portion 
12 may include a stand 18, which contacts the Support Surface 
to transmit the weight of the food container 10 to the support 
surface. In the embodiment shown in FIG. 1, the stand 18 
forms a cylindrical shaped structure that extends vertically 
upward in a direction towards the top of the food container 10. 
The wall portion 14 extends upward from the base portion 

12. The wall portion 14 surrounds and defines an interior 
cavity 20 of the food container 10 configured to receive food 
for storage or other desired purposes. The wall portion 14 is 

60 joined to the base portion 12 at a lower end 22 of the wall 

65 

portion 14. The wall portion 14 extends upward from the 
lower end 22 to terminate in an open upper end 24 (more 
clearly shown in FIG. 2). The wall portion 14 has an inner 
surface 26 and an outer surface 28. The inner surface 26 faces 
the interior cavity 20 and surrounds the interior cavity 20. The 
outer surface 28 faces opposite the interior cavity 20. The 
outer surface 28 preferably has a substantially smooth shape, 
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which does not have any creases, ridges, or grooves. The 
substantially smooth shape of the outer surface 28 increases 
the aesthetic appeal of the food container 10, and also allows 
the contents of the food container 10 to be more easily seen 
through the wall portion 14. 

The wall portion 14 also preferably has a downward con 
vex curvature, with a diameter 30 of the upper end 24 of the 
wall portion 14 being greater than a diameter 32 of the lower 
end 22 of the wall portion 14 (more clearly shown in FIG.3). 
The downward convex curvature allows the food container 10 
to be more easily stacked with other similar food containers if 
desired. The substantially smooth shape of the outer surface 
28 also allows the food container 10 to be more easily stacked 
with other similar food containers because any creases in the 
outer Surface need not be aligned for stacking. 
The rim 16 is positioned above the wall portion 14 and 

includes a vertically extending mating portion 34 and an 
outwardly extending flange 36. The mating portion 34 is 
configured to mate with a lid 38 shown in FIG. 9. The out 
wardly extending flange 36 provides rigidity for the food 
container 10 and a grip point for a user applying or removing 
the lid 38. 

FIG. 2 illustrates a side view of the food container 10 
shown in FIG. 1. FIG. 2 illustrates the rim 16 connects to the 
wall portion 14 through a rim support 40. The rim support 40 
is positioned at the upper end 24 of the wall portion 14 and 
joins the upper end 24 of the wall portion 14 to the rim 16. In 
the embodiment shown in FIG. 2, the rim support 40 com 
prises a cylindrical portion of the food container 10 that 
extends outward from the container 10 further than the wall 
portion 14. 

FIG. 3 illustrates a cross sectional view of the food con 
tainer 10 taken along a midline of the container 10. FIG. 3 
illustrates the base portion 12 defines the bottom 42 of the 
food container 10. In the embodiment shown in FIG. 3, the 
bottom 42 of the food container 10 comprises a substantially 
flattened portion for food to rest upon when placed in the 
interior cavity 20. FIG. 3 also illustrates the stand 18 of the 
base portion 12 Surrounds an interior cavity 44 positioned 
beneath the bottom 42 of the base portion 12. 

FIG. 3 illustrates the wall portion 14 is made of a material 
having at least two thicknesses. A first portion 46 of the wall 
portion 14 extends upward from the lower end 22. A second 
portion 48 of the wall portion 14 extends upward from the first 
portion 46. The first portion 46 has a thickness 50 that is less 
than the thickness 52 of the second portion 48. The thickness 
50 of the first portion 46 transitions to the thickness 52 of the 
second portion 48 at a transition that forms a ridge 54 in the 
inner surface 26 of the wallportion 14. Thus, the inner surface 
26 of the wall portion 14 is not smooth at the transition. In 
contrast, the outer surface 28 of the wall portion 14 remains 
smooth at the transition. The inner surface 26 of the wall 
portion 14, however, is smooth along the surface of the first 
portion 46, and is Smooth along the Surface of the second 
portion 48. 
The varied thickness of the wall portion 14 allows the wall 

portion 14 to collapse in a desired manner. The wall portion 
14 includes a flexible portion 56, which generally lies 
between the lower end 22 of the wall portion 14 and a point 
slightly below the upper end 24 of the wall portion 14. The 
flexible portion 56 is configured to bend, to allow the food 
container 10 to collapse from the height 58 shown in FIG.3 to 
the lower height 60 shown in FIG.8. The height of the wall 
portion 14 varies correspondingly. The flexible portion 56 
preferably includes the first portion 46 and second portion 48 
of the wall portion 14. 

10 

15 

25 

30 

35 

40 

45 

50 

55 

60 

65 

4 
FIG. 4 illustrates a top view of the food container 10 shown 

in FIGS. 1, 2 and 3. The position of the base portion 12 is 
shown in dashed lines relative to the wall portion 14 extend 
ing upward therefrom. 

FIG. 5 illustrates a perspective view of the food container 
10 collapsed from the position shown in FIG. 1. In the col 
lapsed position of the food container, the flexible portion 56 
of the wall portion 14 shown in FIG.3 has been bent to allow 
the food container 10 to have a reduced height. 

FIG. 6 illustrates a top view of the food container 10 in the 
collapsed position shown in FIG. 5. 

FIG. 7 illustrates a side view of the food container 10 in the 
collapsed position shown in FIGS. 5 and 6. 

FIG. 8 illustrates a cross sectional view of the food con 
tainer 10 in the collapsed position shown in FIGS. 5-7, and 
taken along the same midline of the container 10 as in FIG.3. 
FIG. 8 illustrates the flexible portion 56 of the wall portion 14 
has bent to reduce the height 60 of the food container 10 from 
the height 58 shown in FIG.3. Preferably, the flexible portion 
56 bends to form an upward convex curvature portion 62 
adjacent to a downward convex curvature portion 64. The 
upward convex curvature portion 62 curves starting at the 
lower end 22 of the wall portion 14 and extends upward to a 
maximum 66 of the convex curve upward section 62. The 
upward convex curvature portion 62 then transitions to the 
downward convex curvature portion 64 which has a minimum 
68. The downward convex curvature portion 64 then extends 
upward to the upper end 24 of the wall portion 14. The 
maximum 66 of the convex curve upward section 62 is made 
of the first portion 46 of the wall portion 14, having a thick 
ness 50 shown in FIG. 3. The minimum 68 of the downward 
convex curvature portion 64 is made of the second portion 48 
of the wall portion 14, having a thickness 52 shown in FIG.3. 
The ridge 54 defining the transition between the first portion 
46 and the second portion 48 lies between the upward convex 
curvature portion 62 and the downward convex curvature 
portion 64. 
The bend of the flexible portion 56 forms two cavities 70, 

72, with the outer cavity 72 encircling the inner cavity 70. In 
addition, the bend of the flexible portion 56 causes the wall 
portion 14 to encircle a portion of itself, for example, the 
upper end 24 of the wall portion 14 in the collapsed position 
encircles the lower end 22 of the wall portion 24. In addition, 
the bend of the flexible portion 56 causes the wall portion 14 
to be lowered, and to pass through a plane 74 (represented in 
two-dimensional form by plane line 74) that the container 
bottom 42 extends along. However, the bend does not lower 
the wall portion 14 to cause the wall portion 14 to pass 
through the plane 76 (represented in two-dimensional form 
by plane line 76) defined by the contact surface of the stand 18 
that contacts the support surface. Thus, the food container 10 
may rest upon the stand 18 even if the flexible portion 56 of 
the food container 10 is bent to a collapsed position. 
The flexible portion 56 is capable of folding due in part to 

the first portion 46 of the wall portion 14 that is thinner than 
the second portion 48 of the wall portion 14. The first portion 
46 is flexible and configured to bend. The thinner first portion 
46 defines a weaker portion of the wall portion 14, which will 
bend first when downward pressure is applied to the food 
container 10. The base portion 12, however, is not made of 
material as thin as the first portion 46, and therefore does not 
bend when downward pressure is applied. Downward pres 
sure applied to the wall portion 14 therefore causes the flex 
ible portion56 to bendabout bend portions 78,80 which serve 
as pivot points or hinge points that the flexible portion 56 
bends about. In the embodiment shown in FIG. 8, bend por 
tions 78, 80 are respectively about the maximum 66 and 
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minimum 68 of the flexible portion 56. Other parts of the 
flexible portion 56 that the flexible portion 56 bends about 
also serve as bend portions. The bend portions 78, 80 are able 
to serve as pivot points for the flexible portion 56 even though 
the outer surface 28 of the wall portion 14 has a smooth shape. 

To return the food container 10 back to the raised position 
shown in FIG. 1, upward force is applied to the flexible 
portion 56 to return it back into place. The flexible portion 56 
therefore bends about the bend portion 78, 80 between a 
raised position, or first position, in which the wall portion 14 
has a height corresponding to height 58 shown in FIG.3, and 
a collapsed position, or second position, in which the wall 
portion 14 has a height corresponding to height 60 shown in 
FIG.8. In addition, the first portion 46 and second portion 48 
are each configured to bend between the raised position and 
the collapsed position. 

The bend of the flexible portion 56 beneficially allows the 
food container 10 to collapse for easy storage of the container. 
A user may simply press down on the top of the food container 
10 to bend the flexible portion 56 to the position shown in 
FIG.8. The smooth shape of the outer surface 28 of the wall 
portion 14, without any creases, grooves, notches, or evident 
hinges, enhances the aesthetic and functional appeal of the 
container 10, by allowing an external user to more easily see 
into the container 10. In addition, the downward convex cur 
vature of the wall portion 14 reduces the total size of the food 
container 10 in the collapsed position, because the outermost 
portions of the wall portion 14 may wrap around the inner 
most portions when collapsed. Further, the inner surface of 
the first portion 46 and second portion 48 is smooth, which 
reduces the chance of Sticky food from becoming trapped or 
stuck in grooves or creases of the inner surface of the first 
portion 46 and second portion 48. 

FIG. 9 illustrates a top perspective view of a lid 38 for 
placement on top of the wall portion 14 shown in FIG. 1, for 
example. The lid 38 includes a top plate 82 and an outer flange 
84 at the periphery of the top plate 82. A lip 86 extends from 
the outer flange 84. The lip 86 is configured for a user to grab. 
to easily remove the lid 38 from the wall portion 14. 
A vent 91 (shown in FIG. 14) extends through the top plate 

82. The vent 91 allows air or steam to exit through the vent 91, 
if the food container 10 were used as a microwave steamer for 
example. 
A vent plug 88 extends through and fills the vent 91. The 

vent plug 88 is configured to be slid within the vent 91 
between a closed position and an open position, with the vent 
plug 88 in the closed position preventing air or steam from 
exiting through the vent 91, and the vent plug 88 in the open 
position allowing air or steam to exit through the vent 91. 

FIG. 10 illustrates a bottom perspective view of the lid 38. 
An air seal portion 90 of the lid 38 extends downward from 
the top plate 82. The air seal portion 90 of the lid 38 includes 
a flexible lip portion that mates with the rim 16 and flexes to 
form an air-tight seal with the rim 16 of the food container 10 
(shown in FIG. 1). 

FIG. 11 illustrates a perspective view of the vent plug 88. 
The vent plug 88 includes a grip flange 92, a seal flange 94. 
legs 96, and slots 98. The grip flange 92 extends outward from 
the top of the vent plug. 88, and is configured to be gripped by 
a user. The grip flange 92 may be gripped so that a user may 
move the vent plug 88 between the open or closed position. 
The seal flange 94 extends outward from a middle of the vent 
plug. 88, and is configured to press against a portion of the top 
plate 82 in the closed position, to prevent air or steam from 
exiting through the vent 91. The legs 96 extend outward from 
the bottom of the vent plug. 88, and are divided by the slots 98. 
The legs 96 prevent a user from pulling the vent plug 88 
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6 
entirely out of the vent 91. The slots 98 provide channels for 
air or steam to exit through the vent 91 when the vent plug 88 
is in the open position. 

FIG. 12 illustrates a side view of the lid 38. 
FIG.13 illustrates a cross sectional view along a midline of 

the lid 38. The air seal portion 90 of the lid 38 is visible 
extending downward from the top plate 82. The flexible lip 
portion of the air seal portion 90 is also visible curling 
upward. In the configuration shown in FIG. 13, the vent plug 
88 is in the closed position, such that the seal flange 94 presses 
against the top plate 82. 

FIG. 14 illustrates a cut away side view of the lid 38 joined 
to the rim 16 of the food container 10. The outer flange 84 of 
the lid 38 fits against the outwardly extending flange 36 of the 
rim 16. The air seal portion 90 of the lid 38 flexes upward 
against the mating portion 34 of the rim 16, to form an air seal 
with the rim 16. The vent plug 88 is in the open position, 
which allows air or steam to exit through the vent 91 via the 
slots 98. 

If the lid 38 forms an air seal with the rim 16, and the vent 
plug 88 is in the closed position, then air is prevented from 
exiting or entering the interior of the food container 10. 
Accordingly, with the lid 38 in place in this configuration, the 
food container 10 cannot be collapsed from the raised posi 
tion shown in FIGS. 1-4, to the collapsed position shown in 
FIGS. 5-8, because the air within the food container 10 cannot 
exit to account for the reduced internal volume of the food 
container 10. In addition, if the lid 38 forms an air seal with 
the rim 16, and the vent plug 88 is in the closed position when 
the food container 10 is in the collapsed position shown in 
FIGS. 5-8, then the food container 10 cannot be raised to the 
raised position shown in FIGS. 1-4, because air cannot enter 
the food container 10 to account for the increased internal 
Volume of the food container 10. The lid 38 serves as a 
stopper, to prevent the food container 10 from inadvertently 
being converted between the raised or collapsed position. 

FIGS. 15-17 illustrate an embodiment of the collapsible 
food container 10a having a square shape. Each side of the 
food container 10a has an approximately equal length. FIG. 
15 illustrates atop view of the food container 10a in which the 
rim 16a of the food container 10a is shown including the 
Vertically extending mating portion 34a and the outwardly 
extending flange 36a. The bottom 42a of the food container 
10a is also shown. 

FIG. 16 illustrates a cross sectional view of the collapsible 
food container 10a along a midline of the container 10a. The 
parts of the food container 10a function similarly as the parts 
of the food container 10 discussed in regard to FIGS. 1-8, 
unless stated otherwise. For example, the stand 18a of the 
base portion 12a comprises small feet that extend downward 
from the bottom 42a of the food container 10a. The food 
container 10a includes the wall portion 14a that has an outer 
surface 28a with a substantially smooth shape, which does 
not have any creases, ridges, or grooves. The wall portion 14a 
extends from the base portion 12a from the lower end 22a of 
the wall portion 14a up to the upper end 24a of the wall 
portion 14a. The rim Support 4.0a joins the upper end 24a of 
the wall portion 14a to the rim 16a. The wall portion 14a has 
a downward convex curvature shape, with a diameter of the 
upper end 24a of the wall portion 14a being greater than a 
diameter of the lower end 22a of the wall portion 14a. 
The wall portion 14a of the collapsible food container 10a 

includes a flexible portion, similar to the flexible portion 56 
discussed in regard to the collapsible food container 10 of 
FIGS. 1-8. Thus, the collapsible food container 10a may fold 
downward to a collapsed position in which the height of the 
collapsible food container 10a is reduced. The collapsible 
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food container 10a folds in a similar manner as discussed in 
regard to the collapsible food container 10 of FIGS. 1-8. 

FIG. 17 illustrates a perspective view of the collapsible 
food container 10a having a square shape. 

FIGS. 18-20 illustrate an embodiment of the collapsible 
food container 10b having a rectangular shape. Opposing 
sides of the food container 10b have an approximately equal 
length. FIG. 18 illustrates a top view of the food container 10b 
in which the rim 16b of the food container 10b is shown 
including the vertically extending mating portion 34b and the 
outwardly extending flange 36b. The bottom 42b of the food 
container 10b is also shown. 

FIG. 19 illustrates a cross sectional view of the collapsible 
food container 10b along a midline of the container 10b. The 
parts of the food container 10b function similarly as the parts 
of the food container 10 discussed in regard to FIGS. 1-8, 
unless stated otherwise. For example, the stand 18b of the 
base portion 12b comprises small feet that extend downward 
from the bottom 42b of the food container 10b. The food 
container 10b includes the wall portion 14b that has an outer 
surface 28b with a substantially smooth shape, which does 
not have any creases, ridges, or grooves. The wall portion 14b 
extends from the base portion 12b from the lower end 22b of 
the wall portion 14b up to the upper end 24b of the wall 
portion 14b. The rim support 40b joins the upper end 24b of 
the wall portion 14b to the rim 16b. The wall portion 14b has 
a downward convex curvature shape, with a diameter of the 
upper end 24b of the wall portion 14b being greater than a 
diameter of the lower end 22b of the wall portion 14b. 
The wall portion 14b of the collapsible food container 10b 

includes a flexible portion, similar to the flexible portion 56 
discussed in regard to the collapsible food container 10 of 
FIGS. 1-8. Thus, the collapsible food container 10b may fold 
downward to a collapsed position in which the height of the 
collapsible food container 10b is reduced. The collapsible 
food container 10b folds in a similar manner as discussed in 
regard to the collapsible food container 10 of FIGS. 1-8. 

FIG. 20 illustrates a perspective view of the collapsible 
food container 10b having a rectangular shape. 

In an embodiment, the collapsible food containers 10a, 10b 
shown in FIGS. 15-20 may be fitted with lids that provide 
similar function as the lid 38 discussed in regard to FIGS. 
9-14. The lids of the collapsible food containers 10a, 10b 
shown in FIGS. 15-20, however, may be sized square or 
rectangular as desired to fit the respective food containers 
10a, 10b. 

Each of the food containers 10, 10a, 10b provides the 
benefit of a smooth outer surface of a wall portion 14, 14a, 
14b that enhances the aesthetic and functional appeal of the 
container 10, 10a, 10b by allowing an external user to more 
easily see into the container 10, 10a, 10b. The food containers 
10, 10a, 10b may be used in a variety of implementations, 
from short term food storage in which food is temporarily 
kept in the containers 10, 10a, 10.b (during cooking for 
example) to long term food storage in which food is kept in 
the containers 10, 10a, 10b for extended periods of time. In 
one embodiment, any of the food containers 10, 10a, 10b may 
be used as a colander, if holes are placed in the bottom of the 
container 10, 10a, 10b. In addition, the food containers 10, 
10a, 10b may have wall portions 14, 14a. 14b that are shaped 
as desired, and are not limited to the dome-like shape shown 
in FIGS. 1-4 or the pyramidal shapes shown in FIGS. 15-17 
(square pyramidal) and FIGS. 18-20 (rectangular pyramidal). 

Exemplary dimensions for the containers 10, 10a, 10b are 
intended to be non-limiting. Referring to the container 10 
shown in FIG.3, the height 58 of the container 10 in the raised 
position may range between approximately 66 and 74 milli 
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8 
meters. The height 100 of the bottom of the rim support 40 to 
the top of the rim 16 may range between approximately 18 
and 22 millimeters. The width 102 of the rim 16 may range 
between approximately 128 and 162 millimeters. The width 
104 of themating portion 34 of the rim 16 may range between 
approximately 114 and 148 millimeters. The inner diameter 
106 of the rim 16 may range between 106 and 140 millime 
ters. The width 108 of the base portion 12 may range between 
76 and 110 millimeters. The width 110 of the stand 18 may 
range between approximately 3 and 5 millimeters. 

Referring to the container 10a shown in FIG. 15, the width 
112 of the rim 16a may range between approximately 134 and 
176 millimeters. The width 114 of the mating portion 34a of 
the rim 16a may range between approximately 112 and 154 
millimeters. The inner diameter 116 of the rim 16a may range 
between 102 and 144 millimeters. Referring to FIG. 16, the 
height 118 of the container 10a in the raised position may 
range between approximately 62 and 70 millimeters. The 
width 120 of the base portion 12a may range between 86 and 
113 millimeters. 

Referring to the container 10b shown in FIG. 18, the width 
122 of the short end of the rim 16b may range between 
approximately 134 and 176 millimeters. The width 124 of the 
short end of the mating portion 34b of the rim 16b may range 
between approximately 112 and 154 millimeters. The inner 
short diameter 126 of the rim 16b may range between 102 and 
144 millimeters. The width 128 of the long end of the rim 16b 
may range between approximately 180 and 220 millimeters. 
Referring to FIG. 19, the height 130 of the container 10b in 
the raised position may range between approximately 68 and 
74 millimeters. The width 132 of the short end of the base 
portion 12a may range between 86 and 113 millimeters. 
Any of the embodiments of the food container 10, 10a, 10b 

may be constructed in the following manner. The food con 
tainers 10, 10a, 10b are preferably formed from a single 
molding process in which the base portions 12, 12a, 12b are 
molded integral with the respective wall portions 14, 14a, 
14b. The single molding process allows the base portions 12, 
12a, 12b to not need to be joined to the respective wall 
portions 14, 14a. 14b in a separate manufacturing step. The 
integral mold reduces the time and expense of the manufac 
turing process. 
The rim supports 40, 40a, 40b are also preferably molded 

integral with the respective wall portions 14, 14a. 14b and 
base portions 12, 12a, 12b. The rims 16, 16a, 16b however, 
are preferably molded separate from the respective rim Sup 
ports 40, 40a, 40b and are later joined to the rim supports 40, 
40a, 40b with an adhesive. The adhesive is preferably sili 
cone, but any other form of adhesive may be used as desired. 
The lid 38 shown in FIGS. 9-14 may be molded integrally, 

with the vent plug 88 being molded separate and later pressed 
into the vent 91 in a separate manufacturing step. A lid con 
figured to be fit on the collapsible food containers 10a, 10b 
shown in FIGS. 15-20 may be constructed in a similar manner 
as the lid 38. 

Preferably, the food containers 10, 10a, 10b are made of 
silicone. The silicone material provides sufficient strength to 
support the food container 10, 10a, 10b in the raised position, 
but also provides sufficient flexibility to allow the food con 
tainer 10, 10a, 10b to bend and collapse to the collapsed 
position. In addition, the silicone material has a generally low 
toxicity, to allow it to contact food and store food. Preferably, 
all components of the food containers 10, 10a, 10b, including 
lids that fit on the food containers, are made of silicone. In 
addition, the silicone used for the wall portion 14, 14a. 14b 
and the base portions 12, 12a, 12b is preferably configured to 
allow objects to be visible within the respective food con 
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tainer 10, 10a, 10b. These parts are made of silicone that is 
transparent or translucent, to allow objects to be visible 
within the respective food container 10, 10a, 10b. In addition, 
preferably, the rims 16, 16a, 16b are made of a colored sili 
cone that is colored different than the respective wall portions 
14, 14a. 14b and base portions 12, 12a, 12b. The colored rims 
16, 16a, 16b allow the user to more easily identify and 
remember the contents of the respective food container 10, 
10a, 10b based on the color of the rim 16, 16a, 16b. 
A method of manufacture for the food containers 10, 10a, 

10b generally includes the step of providing a mold for the 
food container 10, 10a, 10b. The method also includes the 
step of filling the mold with the desired material for the food 
containers 10, 10a, 10b, which is preferably silicone. The 
desired shape for the food container 10, 10a, 10b results. 
Preferably, the base portions 12, 12a, 12b are molded integral 
with the respective wall portions 14, 14a. 14b. The method 
then includes releasing the food container 10, 10a, 10b from 
the mold. The rims 16, 16a, 16b may be molded separate from 
the base portions 12, 12a, 12b and wall portions 14, 14a. 14b 
and later affixed atop the wall portions 14, 14a. 14b through a 
desired adhesive. In other embodiments, the rims 16, 16a, 16b 
may be molded integral with the base portions 12, 12a, 12b 
and wall portions 14, 14a. 14b. The lids for use with the food 
containers 10, 10a, 10b may be molded separate, and then fit 
atop of the rims 16, 16a, 16b when desired. In other embodi 
ments, another material than silicone may be used as desired, 
which provides sufficient strength to support the food con 
tainer 10, 10a, 10b in the raised position, but also provides 
sufficient flexibility to allow the food container 10, 10a, 10b 
to bend and collapse to the collapsed position. 

In closing, it is to be understood that although aspects of the 
present specification are highlighted by referring to specific 
embodiments, one skilled in the art will readily appreciate 
that these disclosed embodiments are only illustrative of the 
principles of the subject matter disclosed herein. Therefore, it 
should be understood that the disclosed subject matter is in no 
way limited to a particular methodology, protocol, and/or 
reagent, etc., described herein. As such, various modifications 
or changes to or, alternative configurations of the disclosed 
Subject matter can be made in accordance with the teachings 
herein without departing from the spirit of the present speci 
fication. Lastly, the terminology used herein is for the purpose 
of describing particular embodiments only, and is not 
intended to limit the scope of the present invention, which is 
defined solely by the claims. Accordingly, the present inven 
tion is not limited to that precisely as shown and described. 

Certain embodiments of the present invention are 
described herein, including the best mode knownto the inven 
tors for carrying out the invention. Of course, variations on 
these described embodiments will become apparent to those 
of ordinary skill in the art upon reading the foregoing descrip 
tion. The inventor expects skilled artisans to employ Such 
variations as appropriate, and the inventors intend for the 
present invention to be practiced otherwise than specifically 
described herein. Accordingly, this invention includes all 
modifications and equivalents of the Subject matter recited in 
the claims appended hereto as permitted by applicable law. 
Moreover, any combination of the above-described embodi 
ments in all possible variations thereof is encompassed by the 
invention unless otherwise indicated herein or otherwise 
clearly contradicted by context. 

Groupings of alternative embodiments, elements, or steps 
of the present invention are not to be construed as limitations. 
Each group member may be referred to and claimed individu 
ally or in any combination with other group members dis 
closed herein. It is anticipated that one or more members of a 
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10 
group may be included in, or deleted from, a group for reasons 
of convenience and/or patentability. When any such inclusion 
or deletion occurs, the specification is deemed to contain the 
group as modified thus fulfilling the written description of all 
Markush groups used in the appended claims. 

Unless otherwise indicated, all numbers expressing a char 
acteristic, item, quantity, parameter, property, term, and so 
forth used in the present specification and claims are to be 
understood as being modified in all instances by the term 
“about.” As used herein, the term “about” means that the 
characteristic, item, quantity, parameter, property, or term so 
qualified encompasses a range of plus or minus ten percent 
above and below the value of the stated characteristic, item, 
quantity, parameter, property, or term. Accordingly, unless 
indicated to the contrary, the numerical parameters set forthin 
the specification and attached claims are approximations that 
may vary. At the very least, and not as an attempt to limit the 
application of the doctrine of equivalents to the scope of the 
claims, each numerical indication should at least be construed 
in light of the number of reported significant digits and by 
applying ordinary rounding techniques. Notwithstanding that 
the numerical ranges and values setting forth the broad scope 
of the invention are approximations, the numerical ranges and 
values set forth in the specific examples are reported as pre 
cisely as possible. Any numerical range or value, however, 
inherently contains certain errors necessarily resulting from 
the standard deviation found in their respective testing mea 
Surements. Recitation of numerical ranges of values herein is 
merely intended to serve as a shorthand method of referring 
individually to each separate numerical value falling within 
the range. Unless otherwise indicated herein, each individual 
value of a numerical range is incorporated into the present 
specification as if it were individually recited herein. 
The terms “a,” “an,” “the' and similar referents used in the 

context of describing the present invention (especially in the 
context of the following claims) are to be construed to cover 
both the singular and the plural, unless otherwise indicated 
herein or clearly contradicted by context. All methods 
described herein can be performed in any suitable order 
unless otherwise indicated herein or otherwise clearly con 
tradicted by context. The use of any and all examples, or 
exemplary language (e.g., “such as') provided herein is 
intended merely to better illuminate the present invention and 
does not pose a limitation on the Scope of the invention 
otherwise claimed. No language in the present specification 
should be construed as indicating any non-claimed element 
essential to the practice of the invention. 

Specific embodiments disclosed herein may be further lim 
ited in the claims using consisting of or consisting essentially 
of language. When used in the claims, whether as filed or 
added per amendment, the transition term "consisting of 
excludes any element, step, or ingredient not specified in the 
claims. The transition term “consisting essentially of limits 
the scope of a claim to the specified materials or steps and 
those that do not materially affect the basic and novel char 
acteristic(s). Embodiments of the present invention So 
claimed are inherently or expressly described and enabled 
herein. 
What is claimed is: 
1. A collapsible food container comprising: 
a base portion configured to stand upon a Support Surface 

and defining a bottom of the collapsible food container; 
and 

a wall portion joined to the base portion and being movable 
from a first position in which the wall portion has a first 
height, to a second position in which the wall portion has 
a second height that is less than the first height, the wall 
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portion in the first position being joined to the base 
portion at a lower end of the wall portion and extending 
upward from the base portion to terminate in an open 
upper end having a diameter being greater than a diam 
eter of the lower end of the wall portion, with the wall 
portion in the first position having an inner Surface Sur 
rounding an interior cavity of the collapsible food con 
tainer configured to receive food, and having an outer 
Surface facing opposite the interior cavity and having a 
downward convex curvature; 

the wall portion having a flexible portion configured to 
bend to move the wall portion from the second position 
to the first position; 

the flexible portion having a first portion with a first thick 
ness and a second portion with a second thickness that is 
greater than the first thickness, with a transition between 
the first portion and the second portion forming a ridge in 
the inner Surface of the wall portion and not forming a 
ridge in the outer surface of the wall portion; 

the first portion in the second position forming an upward 
convex curvature portion adjacent the base portion; 

the second portion in the second position forming a down 
ward convex curvature portion adjacent the first portion 
in the second position; 

the first portion and second portion configured to bend 
from the second position to the first position to both form 
a downward convex curvature portion defining at least a 
portion of the downward convex curvature of the outer 
surface of the wall portion in the first position; 

whereby when the wall portion is in the first position the 
collapsible food container is configured to retain food, 
and when the wall portion is in the second position the 
collapsible food container is collapsed for storage of the 
collapsible food container. 

2. The collapsible food container of claim 1, wherein the 
first portion forms a maximum of the upward convex curva 
ture portion and the second portion forms a minimum of the 
downward convex curvature portion. 

3. The collapsible food container of claim 1, wherein the 
wall portion in the first position has a dome-like shape or a 
pyramidal shape. 

4. The collapsible food container of claim 1, wherein the 
wall portion is made of a material that allows contents of the 
interior cavity to be seen through the wall portion. 

5. The collapsible food container of claim 1, wherein the 
bottom of the food container extends in a plane, the outer 
Surface of the wall portion passing through the plane when the 
wall portion is in the second position. 

6. A collapsible food container comprising: 
a base portion configured to stand upon a Support Surface 

and defining a bottom of the collapsible food container; 
and 

a wall portion being molded integral with the base portion 
at a lower end of the wall portion and extending upward 
from the base portion to terminate in an open upper end 
having a diameter being greater than a diameter of the 
lower end of the wall portion, the wall portion surround 
ing an interior cavity of the collapsible food container 
configured to receive food; 

the wall portion having a first portion with a first thickness 
and a second portion with a second thickness that is 
greater than the first thickness, the first portion being 
flexible and made of the same material as the base por 
tion and configured to bend from a first position in which 
the wall portion has a first height, to a second position in 
which the wall portion has a second height that is less 
than the first height; 
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12 
the first portion in the first position having an inner Surface 

and an outer Surface, the inner Surface facing towards the 
interior cavity and the outer Surface facing opposite the 
interior cavity and having a downward convex curvature 
when the first portion is in the first position: 

the first portion in the second position being bent from the 
first position Such that the outer Surface extends upward 
and then downward from the base portion to form an 
upward convex curvature portion; 

the first portion, in the second position, not having a groove 
in the outer surface that forms the upward convex cur 
Vature portion; 

the first portion, in the first position, not having a groove in 
the outer surface that formed the upward convex curva 
ture portion in the second position; 

whereby when the first portion is in the first position the 
collapsible food container is configured to retain food, 
and when the first portion is in the second position the 
collapsible food container is collapsed for storage of the 
collapsible food container. 

7. The collapsible food container of claim 6, further com 
prising a lid configured to be placed over the wall portion to 
form an air-tight seal of the interior cavity. 

8. The collapsible food container of claim 6, wherein the 
base portion and the wall portion are each made of silicone. 

9. The collapsible food container of claim 6, wherein the 
first portion is configured to bend from the second position to 
the first position. 

10. The collapsible food container of claim 9, further com 
prising: 

a rim positioned above the upper open end of the wall 
portion; and 

a lid configured to mate with the rim to form an air-tight 
seal with the rim that prevents the first portion from 
bending from the second position to the first position. 

11. The collapsible food container of claim 9, wherein the 
base portion includes a stand configured to contact the Sup 
port Surface at a contact Surface of the stand, the contact 
Surface defining a plane, all parts of the wall portion being 
above the plane when the first portion is in the second posi 
tion. 

12. The collapsible food container of claim 10, wherein the 
open upper end of the wall portion is molded integral with a 
rim Support. 

13. The collapsible food container of claim 12, wherein the 
rim is molded separate from the rim Support and is bonded to 
the rim Support with an adhesive. 

14. A method of forming a collapsible food container com 
prising: 

providing a mold; 
filling the mold with silicone to form the collapsible food 

container including: 
a base portion configured to stand upon a Support Surface 

and defining a bottom of the collapsible food con 
tainer, and 

a wall portion joined to the base portion at a lower end of 
the wall portion and extending upward from the base 
portion to terminate in an open upper end having a 
diameter being greater than a diameter of the lower 
end of the wall portion, the wall portion Surrounding 
an interior cavity of the collapsible food container 
configured to receive food; 

the wall portion having a first portion with a first thick 
ness and a second portion with a second thickness that 
is greater than the first thickness, the first portion 
being flexible and configured to bend from a first 
position in which the wall portion has a first height, to 
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a second position in which the wall portion has a 
second height that is less than the first height; 

the first portion in the first position having an inner 
Surface and an outer Surface, the inner Surface facing 
towards the interior cavity and the outer surface fac 
ing opposite the interior cavity and having a down 
ward convex curvature when the first portion is in the 
first position; 

the first portion in the second position being bent from 
the first position such that the outer surface extends 
upward and then downward from the base portion to 
form an upward convex curvature portion; 

the first portion, in the second position, not having a 
groove in the outer Surface that forms the upward 
convex curvature portion; 

the first portion, in the first position, not having a groove 
in the outer surface that formed the upward convex 
curvature portion in the second position; 

whereby when the first portion is in the first position the 
collapsible food container is configured to retain 
food, and when the first portion is in the second posi 
tion the collapsible food container is collapsed for 
storage of the collapsible food container, and 

removing the collapsible food container from the mold. 
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15. The collapsible food container of claim 2, wherein the 

ridge is positioned along the inner Surface of the wall portion 
between the maximum and the minimum. 

16. The collapsible food container of claim 1, wherein the 
first portion and the second portion each do not form a ridge 
in the outer surface of the wall portion. 

17. The collapsible food container of claim 16, wherein the 
first portion and the second portion each do not form a ridge 
in the inner surface of the wall portion. 

18. The collapsible food container of claim 17, wherein the 
first portion connects to the base portion and then extends 
upwards and then downwards to form the upward convex 
curvature portion, and the second portion connects to the first 
portion at the transition and then extends downwards and then 
upwards to form the downward convex curvature portion. 

19. The collapsible food container of claim 18, wherein the 
downward convex curvature portion is positioned at a greater 
radial distance from the base portion than the upward convex 
curvature portion. 

20. The collapsible food container of claim 1, wherein the 
first portion and the second portion are each made of the same 
material as the base portion. 

k k k k k 


